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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


An  interview  iDetween  iliss  B.uth  Van  Daman  ecid  Ilrs.  Fanny  talker  Yeatman,  Bureau 
of  Home  Econonics,  delivered:  in  tile  tjepairtnent  of  Agi-i culture  period  of  the  ITationaL 
Farm  and  Hone  Hour,  Taroadca'st  "by  a  netv/o'rk  of  4B  associate  IIBC  Stations,  Tuesday, 

i^ay  9,,,.  1933.;/;  '  ' 

MISS'VM  moiT;    T-io\7  do  you  do,  3veryl)ody::'    ■  ^     '  ■ 

One  Tuesday  in  April  you  reneoiber,  ICrs.  Yeatnan  and  I  talked  aliout  the  scien- 
tific principles  'oehind  cooking  eggs.     ;7e  referred  so  many  times  to  moderate  tem- 
perature that  nazfoe  you  thought  it  was  our  thene  song.     T7ell,  as  a  matter  of  fact 
it  is.     If  you  want  to  cook  the  protein  of  egg  properly  you 'have  to  keep  the  heat 
moderate.    This  applies  whether  you're  poaching,  or  frying,  or  baking  eggs,  or 
using  them  in  a  mixture  like  an  omelet  or  a  souffle. 

That  day  we  didn'  t  have,  time  to  talk  ahout  omelets  and  other  egg  dishes.  So 
I  made. a  date  with  I.lr^.  Tegitnaii  to  come  "back  and  continue  the  story.    She's  here 
today,  over  at  the  other" mi crdphone,  so  we'll  go  right  ahead. 

•  ■  -  ■ 

Hrs.  Yeatman,  just  e3:actly  how  do  you  apply  this  principle  of  moderate  temr- 
perature  in  cooking  an^bii^let.  ' 

I£RS.  YEATI/AH;      V.'ell,  if  I'm  mailing  a  fluffy  omelet  of  course  I  separate  the  yolks 
and  white  of  the  eggs  and  heat  them  separately.    Then  I  mix  either  milk  or  thick 
white  sauce  with  the  yolks  .  and  add  salt  to  season.    The  white  sauce  makes  a  larger 
omelet  and  one  vdth  more  hody  than  you  can  get  with  milk  as  the  liquid,  hut  of 
course,  it's  a  little  more  "bother  to  make.    !Text,  I  fold  thds  egg  yolk  mixture 
gradually  into  the  stiffly  beaten  whites.    You'll  notice  I  did  not  say  fold  the 
whites  into  the  yolks.     If  you  try  to  fold  the  whites  into  the  yolks  you'll  break 
up  more  of  the  tiny  colls  which  inclose  air  and  mal'e  the  w.iites  light  and  fluffy, 

TThile  I'm  mixing  the  omelet,  I  have  a  smooth  thick  pan  on  the  stove  gradually 
heating,  and  in  it  about  a  tablespoon  of  butter,    'Tnen  I  poor  the  egg  mixture  in, 
the  pan  is  well  heated,  but  by  no  means  sizzling  hot. 

MISS  YM  DEI.IAl!T;     Then  I  suppose  you  keep  the  heat  fairly  low, 

ICRS.  YEATI.IALT;      Yes,  as  soon  as  the  omelet  browns  slightly  on  the  bottom,  I  do  one 
of  thj:ee  things,    I  lower  the  heat  and  let  the  omelet  cook  throtjgh  very  slowly  and 
then  slip  it  under  a  brpiler  flame  for  just  a,  minute  or  two'  at  the  very  last  to 
brown  on  top.    Or  I  put     lid  on  the  pah  to 'hold  in  the  steam  and  malce  it  help 
cook  the  omelet.    Or  if  convenient  I  finish  cooking  the  omelet  in  the  oven, 

MISS  YJ^^T  DMAH:    A  moderate  oven,'  of  course',  ' 


MBS.  YEATIflACT;    Yes,  I  balte  it  in  a  moderate  oven  for  about  10  minutes  to  finish. 


-  2  ^ 

HISS  VM  DEIIAIJ;    Ilrs.  Yeatnan,  do  yoti  tliinli  a  flat  onelet,  t!ie  kind       call  a 
French  ouelet  with  the  y:ol?.cs  and  whites  all  "beaten  up  together,  is  easier  to  cook 
than  a  flioffy  onelet? 

MRS ,  YEAHiAIT:    Yes,  arid  easier  to  ovor-coolt.    And  vrhen  it  is  over-cooked,  it 
hasn't  the  tender  delicate  quality- of  the  perfect  onelet. 

ITow,  rlay  I  give  ^lisl;.  a  suggestion  or  two  ahout  seasoning  oraelets.    There  are 
three  ways  of  adding,  the  seaspiling.    You  can  chop  up  parsley  and  green  spring 
onions  or  celery  and  add  then  right  to  the  egg  and  nilk  nixture  "before  you  cook  it. 
Or  just  "before  you  turn  the  onelet  out  of  the  pan,  you  can  spread  jelly  or  grated 
cheese  or  chopped  h^:  over  the  top  and  then  fold  the  onelet  over.    Or  another  good 
way  is  to  pour  nelted  "butter  seasoned  with  chopped  parsley  or  chives  over  the 
omelet  after  you  turn  it  out  on  the  hot  platter.    Or  use  Creole  sauce  this  sane 
way,  or  any  other  sa.vory  sauce  that  contrasts  well  in  color  and  flavor  with  the 
onelet. 

MISS  IM.  UEllAll:.,  Ifow,.  for  the  souffles.    So  nany  people  are  tinid  a"bout  nalcing 
souffles.    But  here. again  it's  just  a  question  of  slow  "baking  in  a  very  noderate 
oven.  '    ■ ■  ' 

I.ffiS.  YEAWiM:     Yes,  th-a,t»s  all.    Or  at  least,  it's  the  nain  thing.     To  nalce  a 
souffle  -you  also  need  a  good  "binder  like  a  thick  white  sauce  or  "bread  crun"bs  to 
hold  the  eggs  and  other  ingredients  together.    And  again  let  ne  enphasize  folding 
the  nixture  into  the  "  stiff  ly  "beaten  whites,     ■•    ■  -  •  ■" 

A  souffle  needs  to  hake  a  fairly  long  tine-  in  ari  oven  at  about  300o  p.  Then 
the  protein  in  the  egg  h-as  a  ch-ance  to  set.    "Then  these  tiny  cell  walls  "become 
firm  then  the  so'offle  stays  light, 

MISS  YM  DEMAIT:      Yes,  that's  what' keeps  a  souffle  from  falling.    I've  noticed 
that  if  a  souffle  haL=:es  quickly' in  a  hot  oven,  it  collapses  the  minute  it  cones 
out.     It  simply  doesn't  have  a  chance  to  cook  through. 

Mrs.  Yeatnan^  isn't  this  often  the  •trou'ble  with  sponge  cakes  also? 

MRS.  YEAPiL/m:     It  is  in  ny  experience.    Both  sponge  calces  a:id  angel  cakes  have  so 
much  egg  in  them  that  they're  "baked  on  this  same  principle.    I  keep  the  tempera- 
.ture  at  325°  F.  during  the  whole  time  a  sponge  cal:e  or  an  angel  cake  is  in  the 
oven, 

MISS  VAN  DEMAN:  7hen  you  hake  meringues  or  fruit  whips  you  keep  the  oven  tempera- 
ture even  lower  than  t!aat,  don't  you?  ■  • 

MRS.  YEATt/IAIT:     Yes.,  meringues  a:id  whips  are  chiefly  egg  whJ.tes,    I  "bake  them, in  a 
very  slow  oven,     I  have  the  oven  for  a  fruit  whip  only  a'bout  225?  to  250°  F.  and 
I  set  the  dish  in  a  pan  of  water  to' keep  the  cooking  slow  and  even. 

For  a  meringue  on  top  of  a  pie,  we've  found  that  an  oven  at. a'bout  325°  F.  is 
just  right.     And  the  meringue  needs  to  "oake  about  15  to  20  minutes.     Then  it  stays 
up  after  the  pie  cools  and  is  just  delicately  browned  here  and  there. 

I  feiow  that  custards  are  a  whole  story  in  themselves  "but.  just  let  me  give  you 
this  one  point,     '.'.'hen  I'm  halting  a  custard,  I  use  individual  custard  cups  ifpos- 


silDle,     Tliey  msUze  "both  cooking  and  sei'ving  easy»     I  alwa:/s  set  them  in  a  pan  of 
■water  and  then  iceep  the  oven  at  alsout  o500  f.    Keep  so.  eye  on  custards  while  they 
are  "baking.    As  soon  as  they  are  set,  take  them  out  of  the  oven,  and  out  of  the 
water,  and  let  them  cool  quickly.    An  earthenware  dish  holds  the  heat,  and  as 
we've  said  again  and  again  egg  mixtures  are  easy  to  over-cook, 

MISS  VM  DBI'IA^T;     V.'ell,  thank  you,  Mrs.  Yeatraa:i.     I  can  see  that  we  need  still 
another  Household  Calendar  on  the  cook  of  eggs  in  custards. 

But  next  weak  we  open  the  canning  season,    ICiss  Stien"barger  will  "be  with  me 
to  talk  a,"bout  equipment  for  home  canning  fruits  and  vegetables. 


Good'oye  for  this  time. 


